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 SIGNATURE       

       COCK TAILS

MY OFFER IS NOTHING  •  16

Glenmorangie X Scotch, Walcher Amaretto,  
Vicario Dragoncello, Mole Bitters, Lemon Oil

Creator: Sophie Burton 
Inspo: Godfather & Oaxcan Old Fashioned

JUNGLE BOOGIE  •  15

Clairin Communal, Havana Club Añejo Blanco, 
Luxardo Bianco Bitter, Lime, Fresh Pineapple

Creator: Qwesha Byrd 
Inspo: Jungle Bird

PINK CADILLAC •  17

Bubble Gum-infused Cazadores Reposado, 
Brovo Orange Curacao, Cappelletti Aperitivo, 
Agave, Lime

Creator: Qwesha Byrd  
Inspo: Cadillac Margarita

TRAGEDY OF MAN  •  14

Wheatley Vodka, Calvados, Granny Smith Apple, 
Yellow Chartreuse, Lime Acid

Creator: Qwesha Byrd  
Inspo: Appletini and Adam’s Apple
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KOLA CHAMELEON  •  14

Santa Teresa 1796, Carpano Antica, 
Housecrafted Kola Syrup, Lime, Soda

Creator: Katie Goldstein 
Inspo: Cuba Libre & Silver Fizz

SUNRISE IN EXILE  •  15

Puntagave Sotol, Fino Sherry, Spiced 
Fassionola, Acid-adjusted OJ, Soda

Creator: Gabe Jaramillo  
Inspo: Tequila Sunrise

THE BEE’S GEES  •  16

Hayman’s Sloe Gin, Cadao Ruby Port, Honey, 
Galliano, Lemon Juice, Champagne

Creator: Sophie Burton 
Inspo: Slow Gin Fizz & Bee’s Knees

WOO WOO GIRLS  •  15

Pitaud Cognac, Giffard Peach Liqueur, Lime 
Juice Floated on House Cranberry Aperitivo

Creator: Sophie Burton & Benton Bourgeois 
Inspo: Sex on the Beach & Spritz 
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 SIGNATURE       

       COCK TAILS

1970s  •  15

As they served them back then—whiskey, 
sugar, bitters, and a muddled orange and 
cherry—with splash of soda.

Enjoy with Gabe’s house-infused “Southern 
Hospitality” or a selection from our spirits list.

BLUETSEY COLLINS  •  14

Corazón Blanco Tequila & La Luna Mezcal,  
Spicy Blue Cordial, Soda

Creator: Sophie Burton & Benton Bourgeois 
Inspo: Blue Paloma

9 TO 5  •  14

Wheatley Vodka, Don Q Coconut Rum, St. 
George Nola Coffee Liqueur, Blackstrap 
Molasses, House Cold Brew (Optional: Coconut-
vanilla Foam)

Creator: Gabe Jaramillo 
Inspo: Black Russian, White Russian

OLD FASHIONED

CONTEMPORARY  •  15

The modern(and well—19th century) style old 
fashioned, no muddling, and no cherry unless 
you ask. Enjoy with our house SoHo, or a 
selection from our spirits list.

DRAFT COCKTAILS



 BEER &

NON-ALCOHOLIC
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 SHOTS

PACKAGED BEER

Anchor Steam  $7
Coors Banquet  $6
Sierra Nevada Pale Ale $8
Miller High Life $5

NON-ALCOHOLIC

Fevertree Sodas  $7 
Tropical Mocktail  $9 
Citrusy Mocktail  $9
Housemade Cola  $8

ALABAMA SLAMMER   •  8

House SoHo, Sloe Gin, Amaretto, Cherry 
Brandy, Orange

KAMIKAZE   •  8

Wheatley Vodka, Cointreau, Sour AF Lime

FUZZY NAVEL  •  8

Pitaud Cognac, Peach Liqueur, Acid-Adjusted 
OJ

BLUETSEY COLLINS SHOT  •  8

Corazón Blanco Tequila & La Luna Mezcal,  
Spicy Blue Cordial, Soda



 WINE & 

   CHAMPAGNE
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PINK, ORANGE, & NATURAL 5oz. 8oz. Btl.

2020 Bonny Doon ‘Vin Gris de Cigar’ Rosé 
Central Coast, California - Carignan & Cinsault

$13 $18 $50

2020 Stolpman ‘Para Maria’ Rosé 
Santa Barbara, California - Mourvedre & Syrah

$60

2020 Stolpman ‘Love ya Bunches” Orange Wine 
Santa Barbara, California - Pinot Gris & Muscat

$15 $21 $75

WHITE 5oz. 8oz. Btl.

2020 Cune ‘Monopole’ Blanco Seco  
Rioja, SP - Viura

$13 $19 $65

2020 Saint Roch  
Touraine, FR - Sauvignon Blanc

$14 $20 $70

2019 Mayacamas  
Mt. Veeder, CA - Chardonnay

$90

2018 Domaine Leflaive ‘Le Monté’ 
Mâcon-Verzé, FR - Chardonnay

$200

2018 Mt. Eden ‘Wolff Vineyard’ 
Edna Valley, CA - Chardonnay

$65

2018 Tally Vineyards  
Arroyo Grande Valley, CA -  Chardonnay

$100

2018 Basserman-Jordan 
Pfalz, Germany - Riesling

$68
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RED 5oz 8oz Btl

2019 Martin Ray  
Santa Rosa, CA - Cabernet Sauvignon

$20 $26 $100

2020 Jean-François Mérieau ‘Le Bois Jacou’ 
Loire Valley, FR - Gamay

$15 $19 $60

2018 Talley ‘Rosemary’s’ Estate Bottled Pinot Noir 
Arroyo Grande Valley, CA - Pinot Noir

$125

2019 Brown Estate ‘Chaos Theory’ 
Napa Valley, CA- Petite Sirah & Zin & Merlot & Cab

$115

2020 Domaine Chasselay ‘Beaujolais Is Not Dead’ 
Beaujolais, FR - Gamay

$75

BUBBLES Gls. Btl.

NV Bernard Lonclas, Blanc de Blancs, Brut  
Champagne, FR  (375ml)

$25 $63

NV Pizzolato Fields, Prosecco Spumante 
Veneto, IT

$13 $48

NV Moët Impérial Brut 
Champage, FR

$125

NV Dom Ruinart Blanc de Blanc 
Champage, FR

$225

NV Piper Heidsieck, ‘Cuveé 1785’ 
Champagne, FR

$200

2013 Taittinger ‘Brut Millésimé’ 
Champagne, FR

$250



 FOR THE 

          T
ABLE
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SET UP ‘75  •  75

A baller French 75 featuring real Cognac and real 
Champagne. Three Servings of Remy 1738 Cognac, Lemon, 
and Sugar with a half bottle of Champagne Lonclas. 

Served with coupes and lemon twists. 

COSMOPOLITAN  •  75

Bottled Cosmopolitan. Five Servings of Wheatley Vodka, 
House Cranberry Aperitivo, Cointreau, and Lime Acid. 

Served with Martini Glasses and Lime.



 SPIRITS
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AGAVE

Cascahuin Añejo  $20
Cazadores Reposado  $16
Clase Azul Plata  $40
Clase Azul Reposado  $50
Clase Azul Añejo  $125
Cincoro Blanco  $26
Cincoro Añejo  $38
Corazón Blanco  $11
Del Maguey Chichicapa 
Mezcal  $20
Don Julio 1942  $45
Don Julio Reposado  $17
El Tesoro Anejo  $18
La Gritona Reposado  $14
Mezcal Vago Elote  $18
Mezcal Vago Espadin  $15
Mijenta Blanco  $16
Mijenta Reposado  $21
Siembra Valles Blanco  $17
Siembra Valles Reposado  $18
Tequila Ocho Plata  $15
Tequila Ocho Reposado  $18
Tileño Tobala Joven  $20

COGNAC & BRANDY

Chauffe Coeur Calvados  $18
D’Usse XO  $50
Hennessey VS  $16
Lustau Brandy  $11
Laird’s BiB Apple Brandy  $11
Barsol Pisco  $11
Pitaud Cognac  $12
Remy Martin 1738  $18
Singani 63  $12

GIN

Beefeater  $11
Bombay Sapphire  $15
Ford’s  $13
Four Pillars Navy Strength $14
Hayman’s Old Tom  $12
Hayman’s Sloe GIn  $12
Hendrick’s  $16 
Monkey 47  $17
Plymouth  $14
St George Terroir  $14
Tanqueray 10  $15
Wonderbird  $15



 SPIRITS
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RUM

Avua Cachaça  $14
Bacardi 8yr  $14
Batavia Arrack  $12
Clairin Communal  $14
Diplomatica Planas  $14
Don Q Coco  $11
Equiano Dark  $16
Hamilton Demerara  $11
Havana Club Añejo Blanco  $11
Paranubes  $12
Plantation OFTD  $12
Rum Fire  $11
Santa Teresa 1796  $15
Smith & Cross  $11
Ten to One White Rum  $11
Ten to One Dark Rum  $13
Wray & Nephew  $11

VODKA

Belvedere  $15
Grey Goose  $16
Tito’s  $13
Wheatley  $11

AMERICAN WHISKEY

Angel’s Envy Bourbon  $16
Blanton’s  $35
Buffalo Trace  $13
Eagle Rare 10 Yr  $15
Elijah Craig Small Batch  $14
Elmer T Lee  $40
E.H. Taylor Bonded  $20
Four Roses Yellow Label  $11
Heaven Hill BiB  $20
Larceny Barrel Proof  $20
Larceny  $13
Milam & Green Bourbon  $15
Milam & Green Rye  $16
Old Fitzgerald 11yr BiB  $40
Old Grand Dad BiB  $40
Rittenhouse Rye  $11
Sazerac 6yr Rye  $20
Stagg Jr  $25
Uncle Nearest 1884  $18
Weller Special Reserve  $20
Woodford Reserve  $14
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INTERNATIONAL 
WHISKY

Crown Royal  $14
Dalmore 15yr  $22
Dalwhinnie 15yr  $40
Dewar’s White Label  $12
Glenlivet 12yr  $20
Glenmorangie X  $14
Jameson  $13
Johnnie Walker Black  $15
Johnnie Walker Blue  $90
Lagavulin 8 YR  $22
Macallan 12yr  $25
Suntory Toki  $16
Takamine 8yr  $35
Teeling Irish Whisky  $15

LIQUEUR & CORDIAL

Chartreuse  $16
Dimmi  $12
Galliano  $11
Grand Marnier  $15
Midori  $11
Pernod Absinthe  $20
Walcher Amaretto  $13

AMARO & BITTER

Amaro Montenegro  $13
Aperol  $13
Averna  $15
Bigallet China China  $13
Campari  $13
Cappelletti Aperitivo  $12
Cardamaro  $14
Cynar 70  $14
Fernet Branca  $12
Heirloom Pineapple 
Amaro  $12
Luxardo Bitter Bianco  $11



JOJO’S BELOVED COCKTAIL LOUNGE 

was created by Sophie Burton and Benton Bourgeois, and 
is curated by Head Bartenders Qwesha Byrd and Gabe 

Jaramillo. We’d like to thank our wonderful team. Thank 
you for buying the ticket and taking the ride with us. 


